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Minestrone soup recipe
	Ingredients

· 1 onion 

· 1 carrot

· 25g green beans  

· 1 small leek

· 1 stick of celery

· 1 red pepper

· 2 cloves garlic

· 1 tin of chopped tomatoes 
· 1 tbsp tomato puree
· 1 tsp oregano 

· 1 vegetable stock cube

· 500ml boiling water

· about 10 strands of spaghetti
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Method
	 Peel and dice the onion
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	Peel and crush the garlic
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	Peel the carrot
Chop into small pieces  
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	Wash and chop the green beans into small pieces


	[image: image6.jpg]




	Cut the pepper in half and remove the seeds

Dice the pepper
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	Wash the celery and chop into small pieces 


	[image: image8.jpg]





	Wash the leek and chop into small pieces 
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	Heat the oil in a pot
Add the chopped vegetables and cook for 5 minutes to soften
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	Add the garlic and plain flour and cook for 1 more minute
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	Add chopped tomatoes, tomato puree, vegetable stock cube and 500ml boiling water and oregano

 mix well 
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	Turn down the heat and simmer for 15 minutes
Add the spaghetti and simmer for a further 10mins before serving
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